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LAMPIRAN 



 
 

Lampiran 1 Uji Anova Pengaruh Suhu Terhadap Rendemen Roasting 

ANOVA 

RENDEMEN   

 Sum of Squares df Mean Square F Sig. 

Between Groups 156.069 2 78.034 2701.192 <,001 

Within Groups .173 6 .029   

Total 156.242 8    

 

RENDEMEN 

Duncana   

SUHU N 

Subset for alpha = 0.05 

1 2 3 

220°C 3 80.2667   

200°C 3  85.3000  

180°C 3   90.4667 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

 



 
 

Lampiran 2 Uji Anova Pengaruh Suhu Terhadap Kadar Air Roasting 

ANOVA 

AIR   

 Sum of Squares df Mean Square F Sig. 

Between Groups 3.345 2 1.673 3.000 .125 

Within Groups 3.345 6 .558   

Total 6.690 8    

 

AIR 

Duncana   

SUHU N 

Subset for alpha = 0.05 

1 

220°C 3 46.2633 

200°C 3 47.0100 

180°C 3 47.7567 

Sig.  .056 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 



 
 

Lampiran 3 Foto Kegiatan 

 

Mesin Roasting 
 

 

Proses Roasting Kopi 

 

Pengecekan suhu dan waktu 

 

 

Penimbangan Hasil Roasting 

 

      

     

 

 

 

 

 

 

 

 

 



 
 

 

Penyeduhan Sampel Kopi 

 

 

Penyeduhan Sampel Kopi 

 

 

Penyajian Sampel Kopi 

 

 

Mencicipi Rasa Kopi 

 

 

  



 
 

Lampiran 4 Soil Munsell Color Dan Deskipsi Munsell Color 

 

 



 
 

 

 



 
 

 

 



 
 

Lampiran 5 Data Mentah. 

Percobaan pertama 

kode Kadar air 

awal 

Kadar air 

akhir 

Berat awal Berat akhir 

LIT1 13,4 % 6,5 % 2000 g 1810 g 

L2T1 13,4 % 6,4 % 2000 g 1810 g 

L3T1 13,4 % 6,3 % 2000 g 1810 g 

L1T2 13,4 % 6,4 % 2000 g 1701,5 g 

L2T2 13,4 % 6,3 % 2000 g 1701,5 g 

L3T2 13,4 % 6,2 % 2000 g 1701,5 g 

L1T3 13,4 % 6,3 % 2000 g 1602,2 g 

L2T3 13,4 % 6,2 % 2000 g 1602,2 g 

L3T3 13,4 % 6,1 % 2000 g 1602,2 g 

 

Percobaan kedua 

kode Kadar air 

awal 

Kadar air 

akhir 

Berat awal Berat akhir 

LIT1 13,4 % 6,5 % 2000 g 1806,7 g 

L2T1 13,4 % 6,4 % 2000 g 1806,7 g 

L3T1 13,4 % 6,3 % 2000 g 1806,7 g 

L1T2 13,4 % 6,4 % 2000 g 1710,4 g 

L2T2 13,4 % 6,3 % 2000 g 1710,4 g 

L3T2 13,4 % 6,2 % 2000 g 1710,4 g 

L1T3 13,4 % 6,3 % 2000 g 1605 g 

L2T3 13,4 % 6,2 % 2000 g 1605 g 

L3T3 13,4 % 6,1 % 2000 g 1605 g 

 

  



 
 

Percobaan ketiga 

kode Kadar air 

awal 

Kadar air 

akhir 

Berat awal Berat akhir 

LIT1 13,4 % 6,5 % 2000 g 1811,2 g 

L2T1 13,4 % 6,4 % 2000 g 1811,2 g 

L3T1 13,4 % 6,3 % 2000 g 1811,2 g 

L1T2 13,4 % 6,4 % 2000 g 1705,8 g 

L2T2 13,4 % 6,3 % 2000 g 1705,8 g 

L3T2 13,4 % 6,2 % 2000 g 1705,8 g 

L1T3 13,4 % 6,3 % 2000 g 1608,3 g 

L2T3 13,4 % 6,2 % 2000 g 1608,3 g 

L3T3 13,4 % 6,1 % 2000 g 1608,3 g 

  

 

HASIL KUOSIONER 

 

 

 
 



 
 

Lampiran 6 Hasil Uji Statistik Kuesioner terhadap Rasa Dan Warna. 

L.A 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid STS 3 15.0 15.0 15.0 

TS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

LT.A 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid TS 3 15.0 15.0 15.0 

CS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

M.A 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid S 5 25.0 25.0 25.0 

SS 15 75.0 75.0 100.0 

Total 20 100.0 100.0  

 

MT.A 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid CS 2 10.0 10.0 10.0 

S 16 80.0 80.0 90.0 

SS 2 10.0 10.0 100.0 

Total 20 100.0 100.0  

 

D.A 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid TS 3 15.0 15.0 15.0 

CS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

 

 

 



 
 

L.B 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid STS 3 15.0 15.0 15.0 

TS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

LT.B 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid TS 3 15.0 15.0 15.0 

CS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

M.B 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid S 5 25.0 25.0 25.0 

SS 15 75.0 75.0 100.0 

Total 20 100.0 100.0  

 

MT.B 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid CS 2 10.0 10.0 10.0 

S 16 80.0 80.0 90.0 

SS 2 10.0 10.0 100.0 

Total 20 100.0 100.0  

 

D.B 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid TS 3 15.0 15.0 15.0 

CS 17 85.0 85.0 100.0 

Total 20 100.0 100.0  

 

 

 

 



 
 

 

 

 



 
 

 

 

 



 
 

 

 

 



 
 

 
 

 

 

 

 


